
Ham & Swiss
Honey glazed ham and swiss cheese on a warm
butter croissant topped with dijon mustard 
and apple chutney

$9

Smoked Chicken
Mesquite smoked chicken breast with provolone 
cheese, arugula, heirloom tomatos and horseradish 
spread on a butter croissant

$9

Roast Beef
Sliced roast beef with caramelized onions, 
potobello mushrooms, roasted pepper and 
manchego cheese on a baguette

$8

Marinated Tempeh
Grilled tempeh, romaine lettuce, tomato, avocado
slices, red onion and vegan mayo

$9

Chicken Salad
Overn roasted chicken breast with pecans, onions
and celery ina creamy homemade dressing

$7

Falafel
Baked falafel with baby greens, cashew and 
lemon tahini dressing

$7

Duck
Oven roasted duck breast with orange balsamic 
glaze, arugula, micro-greens, pickled beets and 
manchego cheese 

$13

Chickpea Salad
Garbanzo beans, carrots and creamy dressing 

$7

Hummus Wrap
Fresh veggies, hummus and our special dressing 
wrapped in a warm tomato basil tortilla

$7

Breakfast Croissant
Your choice of ham or turkey with swiss cheese 
on a warm croissant 

$7

Omelette
Your choice of ham and swiss cheese or sautéed 
vegetables and swiss cheese

$8

Poached Egg Croissant
Seasoned egg with smoked gouda cheese, 
pancetta and arugula

$8

Bagel & Lox
Toasted bagel and lox salmon with homemade 
cream cheese spread, capers, onions and 
tomato slices

$9

Prosciutto Bagel
Toasted bagel with prosciutto, cream cheese
spread, baby arugula and red onion

$9

Tofu Scramble Wrap
Marinated tofu with olives and mediterranean 
�avors in a tomato basil or spinach wrap

$7

Overnight Oats
Prepared oatmeal with seasonal fruits and nuts

$6

Vegan Quiche
Our egg-less take on the traditional with spinach,
mushrooms and tomatoes. Served with a side of 
sourdough or baguette 

$7

Vegan Biscuits & Gravy
A homemade biscuit covered with tempeh 
sausage gravy 

$7

Breakfast

Lunch

Add any pastry for $2 

Sandwiches

Soups & Salads

Add any soup or salad for $3 
Add Chips for $1 

Arugula Salad
Arugula, red onions, sliced apples, pecan halves,
sun dried tomaoes 

$6

Garden Salad
Spring mix, tomatoes, carrots and red onion

$5

Potato Salad
Potatoes, celery, onion, boiled egg, roasted red
bell peppers, mayo, sour cream and dill mustard

$5

Soup of the day $4



Muffin $3

Pastry $3

Cookie $2

Cinnamon Roll $2

Baguette $3

Croissant $3

Sourdough $3

Ham & Cheese $4

Turkey & Cheese $4

PB & J $4

Chicken Salad $4

Coffee

Hot Tea

Soda

Iced Tea

Sparkling Water

Pellegrino

Juice

Pastries Cakes

Kids

Breads

Black Forest
Chocolate genoise cake with cream and 
black cherries

Frankfurt
Vanilla genoise cake with co�ee buttercream 
frosting and caramelized pecans

Sacher Tarte
Chocolate genoise cake with apricot jam and 
cream ganache

Tres Leches
Vanilla genoise cake sauced with our tres leches
cream, vanilla buttercream and fresh fruit coulis

Opera Tarte
Layers of almond gioconde with co�ee buttercream
and chocolate ganache

Cheesecake
Our version of the classic NY cheesecake with 
seasonal �avors

Tiramisu
Classic marscarpone cheese mousse layered with co�ee
infused lady �ngers 

Pasteloque
Chocolate sponge cake with raspberry preserves and 
chocolate ganache 

Strawberry
Layers of strawberry cake, strawberry �lling and 
whipped topping  

Black Forest
Chocolate cake with whipped topping and black cherries

Lemon
Layers of lemon cake, lemon �lling and whipped topping 

Coconut
Coconut cake, coconut �lling and whipped topping with
toasted coconut

Chocolate Mint
Three-layers of chocolate cake with mint ice cream and 
chocolate ganache

*Check for price/availability
*Call to preorder our featured cakes

*Ask us about our gluten friendly options!

Baked Fresh Daily

Beverages
$2


